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Meeting Date;
General Plan Element: 
General Plan Goal:

ACTION

October 24, 2023 
Land Use
Support a diversity of businesses.

Liquor License Request for 69-LL-2023 CD's Pub & Grill (258618). To consider forwarding a 
recommendation of approval to the Arizona Department of Liquor Licenses and Control for a 
New Application for a Series 12 (Restaurant) State liquor license for an existing location and 
new owner.

OWNER

Point Pub Inc.

APPLICANT CONTACT

Connor Kottke

LOCATION

32409 N Scottsdale Rd. Ste 107

REQUEST

The applicant is seeking a favorable recommendation on a Series 12 (Restaurant) liquor license 
for an existing location with new owner. This has been a licensed location most recently 
operating with liquor since 2013 as a restaurant.

This liquor license allows the licensee to sell and serve spirituous liquor solely for consumption 
on the premises of an establishment which derives at least forty percent (40%) of its total 
revenue from the sale of food.
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The applicant has indicated that this establishment will serve liquor between the hours of 11 
AM and 9 PM Sunday-Thursday, and 11 AM and 10 PM Friday and Saturday; however, due to 
state liquor license processing requirements, they are not required to notify the city or the 
state if they change their hours of operation.

IMPACT ANALYSIS

Reliability and Location
A.R.S. Section 4.-203.A and R19-1-702 Granting a License for a New Owner for a 
Certain Location.
The capability, qualifications, and reliability of the applicant have been shown.

Restaurant
A.R.S. Section 4-205.02 and R19-1-206 Criteria for Restaurant Operations.
This owner intends to operate this location as a restaurant. This establishment is 1,976 sq. 
ft. in size. The bar service area is 260 sq. ft. or 13% of gross floor area, and the kitchen area 
is 800 sq. ft. or 40% of the gross floor area. The operational characteristics and floor plan 
qualify as a restaurant.

Outdoor Patio
There is no proposed or existing patio with this application.

Zoning
This site is zoned C-2 ESL (Central Business, Environmentally Sensitive Lands). The C-2 
district allows restaurants as a permitted use. The applicant has been notified of the city's 
expectation that the business will operate as a restaurant.

Public Safety
Police Department: No Opposition 

Major life safety issues: None noted

Public Notice and Proximity
A.R.S. Section 4-201.B. Petitions from Persons in Close Proximity.
The applicant has maintained the required posting notice for the State mandated 20-day 
period. No petitions or protests were received during the 20 (twenty) day posting period.

COUNCIL OPTIONS & STAFF RECOMMENDATION 

Council Options
The City Council has the option of recommending approval, disapproval or no recommendation 
to the Arizona Department of Liquor Licenses and Control.
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Staff Recommendation
Staff advises that the license request meets the criteria Imposed for determining the capability, 
qualifications, and reliability of the applicant.

Next Steps
The City Council's recommendation will be forwarded to the Department of Liquor Licenses and 
Control for their consideration. If the application is approved by the Department of Liquor 
Licenses and Control, the applicant should receive their license from the State within 105 days 
of original application.

RESPONSIBLE DEPARTMENT(S)

Karissa Rodorigo, Planning Specialist, krodorigo@scottsdaleaz.gov 
Planning and Development Services

Thomas Myers, Lieutenant, tmyers@scottsdaleaz.gov 
Police Special Investigations

APPROVED BY

10/2/2023
Tim Curtis, AlCP, Current Planning Director 
480-312-4210, tcurtis@scottsdaleaz.gov

Date

ATTACHMENTS

1. Map
2. State Application (Front Page, including menu)
3. Floor Plan
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ATTACHMENT 2 

State of Arizona
Department of Liquor Licenses and Control

Created 09/13/2023 @ 10:40:01 AM 

Local Governing Body Report

LICENSE
Number:
Name:
State:
Issue Date:
Original Issue Date: 
Location:

Mailing Address:

Phone:
Alt. Phone: 
Email:

CD'S PUB & GRILL 
Pending

Type:

Expiration Date:

012 RESTAURANT

32409 N SCOTTSDALE ROAD 
#107
SCOTTSDALE, AZ 85266 
USA
32409 N SCOTTSDALE ROAD 
#107
SCOTTSDALE, AZ 85266 
USA
(480)912-1459
(847)276-0239
CKOTTKE(§LOVEMYPOINT.COM

AGENT
Name: CONNOR DAVID KOTTKE
Gender: Male
Correspondence Address: 32409 N SCOTTSDALE ROAD

#107
SCOTTSDALE, AZ 85266 
USA

Phone: (847)276-0239
Alt. Phone:
Email: CKOTTKE@LOVEMYP01NT.COM

OWNER
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CHICKEN BACON MAC S CHEESE 
Our famous macaroni and cheese tossed with 
crispy bacon, grilled chicken, end seasonal 
vegetables. 18.50

CAJUN COD PENNE PASTA
Penne pasta tossed In a garlic caper cream
sauce with mushroom, spinach and tomato.
Topped with Cajun-style grilled cod and
a side of garlic bread. 22
Sub Sockeye Salmon 5/Ahl Tuna 3
THE POINT B.L.T.
Fresh lettuce and tomato with crisp bacon 
and mayonnaise, served on toasted sourdough 
with your choice of side. 13.75 
Add Avocado for 1.50/Sub Onion Rings for 3 
or Sweet Potato Fries for 1.50

"THE r'CiMt ■CHimCHAlUtA
Your choice oT ChtCken biawL Of Sliced be«f
f.te.sk. v.'llh sautfled O'lOn >. (lep"; iff. h-u'rod
pepper Jack, and Waci! beans. Topped wlin pico 
de gallo, tomallllo salsa, and served with fresh 
house made tortilla chips. 18 
Substitute Fresh Seafood 2 
Substitute Pulled Pork^
Add Avocado for 1.50

Ur

No Mix and Match

TERIYAKI VEGAN CHICKEN TACOS
Three races with grilled vegan chicken and sauteed mushrooms 
Topped with shredded cabbage, pico de gallo. and teriyaki drizzle. 14,25

BUFFALO VEGAN MOZZARELLA
Three tacos topped with vegan buffalo chicken, vegan mozzarella cheese, 
shredded cabbage, and pico de gallo 14.25

THE POINT VEGAN BURGER
Vegan beef burger patty topped with vegan mayo, pickle, onion, 
lettuce, tomato, and avocado 18

VEGAN CHICKEN MAC fi CHEESE
Our famous vegan macaroni and cheese tossed with vega- chicken 
and seasonal vegetables Served with vegan garlic bread 15.25

VEGAN TACO SALAO
Chopped romaine. corn, black beans, tomatoes, fiesta tortilla strips, 
and shredded vegan mozzarella cheese Topped with your choice 
of vegan grilled chicken or seasoned vegan ground beef. 18.25

VEGAN CHIMICHANGA
Your choice of vegan chicken or vegan beef with grilled bell peppers, 
onions, jalapefro. black beans vegan pepper jack cheese, and pico de 
gallo. Served with house made tortilla chips and tomatillo salsa. 19.25
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Ail sandwiches are served with your choice of .sei-t 
Sab Sweet Potato Fries 1.50

VEGAN PHILLY CHEESESTEAK
Vegan beef witn sauteed onions, peppers and mushrooms with melted 
vegan mozzarella cheese and vegan mayonnaise on a toasted hoagie roll. 
Served with your choice of fries 1775

TERIYAKI VEGAN CHICKEN SANDWICH
Savory grilled vegan chicken tossed in teriyaki sauce on a bed of lettuce 
tomato and red onion Topped with sauteed mushrooms and melted 
vegan mozzarella on grilled sourdough bread. Served with your 
choice of fries. 15 75

A SOUTHERN STYLE VEGAN PATTY MELT
A vegan beef burger on grilled marbled rye with melted vegan mozzarella 
and Cheddar cheese. Topped with BBQ sauce, jalapehos and caramelized 
onions. Served with your choice of fries 16.50

THE VEGAN MAC DADDY PATTY MELT
A vegan beef burger on grilled sourdough with caramelized onions, melted 
vegan mozzarella, BBQ sauce and our famous vegan macaroni and cheese. 
Served with your choice of fries 18.25

Coke. Diet Coke. Sprite, Cream Soda, 
Lemonade, and Dr. Pepper

DEBP FRIED APPLES
House battered and deep fried fresh apple slices, tossed in 
cinnamon sugar and topped with caramel sauce. Served with 
vanilla bean ice cream. 10

CHOCOLATE LAVA CAKE '
Decadent chocolate cake with a molten chocolate center, 
served with vanilla bean Ice cream. 10

CHUNKY MONKEY
Freshly baked house made triple chocolate brownie 
served with sliced bananas and topped with vanilla bean 
ice cream and whipped cream Drizzled with chocolate and 
caramel sauce. 10

KAMILLA ICE CREAM
A large scoop of vanilla ice cream lopped with your 
choice of chocolate or caramel sauce 6 
Add Strawberry Compote .50

DAIRY FREE CHOCOLATE PEANUT BUTTER 
ICECREAM LP7

SWEET POTATO FRIES 7

FRENCH FRIES 'Ti6,50 
Regular. Garlic, Blue Cheese 

Seasoned, or Srirar.ha

SIDE SALAD 6.25 
THE POINT MAC fi CHEESE 9 25 

GARLIC BREAD |3) 6 
EXTRA SAUCE ,50 each

A- ■" *■ I

OUR Mission IS TO BE THE WORLD'S BEST 
NEIGHBORHOOD PUB AND GRILL,

Being the best means providinc ou:s:5nc'i<ng 
Qualify, se-rvice, cieanjiness. and value, so that 

eve.'>- custo.mer smiles anid says,
‘ifil be bezeid'
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i,s,ivorK70 prcHinri l>oo7 pottv toppoci wDh 
(aiattofK’ Cfoao- c+totHwi, bacon tolluce lonwio 
f7r<-fctr^ onion and avocado 16.?S

' VTovonoO pfoond b€«o( patty aorwpd with 
i.'iiiin tomato onions, ptcktos and Cheddar 
, iwvisc 13 7b ' Add Bacon P

' iJ:- t-. 1 . . ■
bi .'.sonrO groond b«“ot patty topp«*d with 
iiK ,; ctii-i s« crumbios. catamolizod onions. 
;.'vr ,;ii,ii>i i)o aioi; tvilli lolliicc, tomato.
-T'-.f: .')(..sli 11; ^1;

Soatoned ground beef patty piled high witn 
bacon, roasted Ortega chilies. pepper jack 
cheese, lettuce, tomato, onion ring, and 
BBO sauce. t6 25 -

Li swiiii.
Two seasonerffliifo beef patties topped 
with meHed SvSm^^o. sauteed garlic 
mushrooms. lOMtSMbd dressing, lettuce, 
tom,-rt0,015a les.^j|dKnions 18 50 

■ *
. iHV.ilLdd Avocado <
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Sr-lVrt CWrte* 
a am njoo 7

CAniUlMLM .-a .
Vi^navi* •ertiic* shreddiKl Pi-*';-'' -" ioewe •*« 
s,,,n crn.ilcn* ■•-•■ rl««.’i<' C-ia-i.!' :7re»j»ng. 
cmIi n Mn» ■ .
Ailil G'aij'u. . %
Sft'rrof' f? *k - ' "

■f«MN «AA*« ■' t
>• un, 7ii- :---ralo 'ed onion cralsirrs.

„ni ,..r;.Mg.. .-CO '•juped nrth grilled shilmp sod 
f,o,\,*ri ,vitt’ ^ ;i'.?>vt7eirv vinaigrette 18 25

‘AIM TIMA BMM
c.p^i, ioinarh pall peope's. cBTrot green onKsn
, iinolro rnbbage and diced lotnato Topped m'.a 
jfiiioci medium rare abi tuna and reryak' sauce 
IS 25 ■ Add Avocado I 50 “

CHICItIB BAGOT BAan BALAB
Roiiiaine lettuce topped witb crispy crncken. 
n opoecl bacon, shredded cbeddai biacs olives 
and tomato Served w'tb ranch dressing 15 75

SOUTHWtBT CmCKM BALAO
Romaine lettuce, grilled chicken Oieast. 
tomatoes, black beans, corn shredded pepper 
kick cheese, and com tonllla strips, seived wrth 
paimesan-cilantro dressing 15.25

Matte any KiH aatad a an apt 
Just add $2 and choose your sMe

All senciniclies are served with your cfioice ot side 
Sue Ofaon Icmu, '■ u. S.vr-e.’ f-m;. i bd J Suemiuir Vegan Buiyei 01 Chicken ■) 'i' ^ Subiiaute Vegan Cheddai or Mozzsielld Cheese 1 ' ,1 Substitute GJulen Free Bon 1

^ raun nmt SAmwicM
SIm fpsaiiet] putted pork (pt^Jeci with gur femous mac & cheese, fresh 
caiA^.anaBeOAWii«.15efw»don«tJfjochebufi 16

Amur ctmaurtAK
Thinly sliced beef, sauteed onions, peppers and niusliiooius lopped 
vyHh our famous cheese sauce and chipotle aioli. served on a toasted 
hoPQ'e 'Oil 17 00

Flfft-r;: OIF
T. • • .r-d beef with nietled Swiss cheese on a toasted tioagie loll

K, zei, with fresh au jus 16 25 / Horseradish avatlable on request

CAriftSE CIABATTA
Me/led mozzarella cheese, and tomato, dressed with pesio and balsaniu. 
eduction on c/abalta bread 14 25 / Add Chickan 4
HICKEM CIABATTA
rilled chicken breast. Cheddar cheese, bacon, avocado, caiaiiielized onion 
'.luce, and tomato with house made chipotle aloll on clabatta bread, 15,75

I/8PV CHICKEB WRAP
spy chicken with romaine lettuce, tomato, and Cheddar cheese 
T bacon aioli wrapped in a flour tortilla. 14

THE POINT PATTY MELT
Seasoned beef pally grilled to ordei. smothered with carameltied onions 
and 1000 island dressing with melted Swiss cheese on grilled 
marble rye. 14 7S

REUBEN SANDWICH
Sliced coined beet with melted Swp ;• .000 island,
and sauerkraut on gulled marble I v‘K -r ^ n

THE MAC DADDY PATTY MELT
Seasoned beet pally with catamt-rr,-, . n, BBO sauce,
pepper jack cheese, and out famous ! 'v ...... .1 cheese on
giilled souidough 15.75

m @m0»

Scan to 
download our 

FREE appi

U AppStore

o,d.. up |S:^
or Delivervl '—^--------

^ Google Play

rate Checks? We can do that/ Just let your sBrvef know wh«h you order. Parties ot 8 or more will have an automatic 18% gratuity added to ttte t
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LAVENDER HAZE
Lemonade, Soda, Honey, Lavender

THE FIRECRACKER
Jalapeno Syrup, Grapefruit Juice. 

Ginger Beer, Lime
DESIGNATED APPLETINI

Apple Juice. Sour, Soda, Simple Syrup Lemon
SUMMER BEE

Soda, Strawberry Puree, Honey Syrup, Lime
ALWAYS THE SEASDN

Cranberry Juice, Lemonade,
Honey Syrup, Cinnamon

SWEET SUNRISE
Orange Juice, Grenadine, Soda

•; WiUO' kft. SodAiS. 5'P
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WHITES
Chardonnay 

White Blend

REDS
Merlof

Red Blend
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LAVENDER BLOBBDM
Lavender Syrup, Vanilla Vodka. Sour, Lemon

WILD RASPBERRY DROP
Raspberry Vodka. Citrus Vodka, Sour, Lemon

THE POINT MULE
Potato Vodka, Cock and Bull Ginger Beer, Lime

THE ORCHARD PEACH
BudeltRye. Peach Schnapps, Lime, Ginger Beer

PATID PUNCH
-Mango Vodka, Parrot Bay Coconut Rum, Orange

Juice, Lemon, Lime, Sierra Mist

J
•>

I

f

10

END GAME
Potato Vodka, Sriraach.

Orange Juice, Simple. Sour
NOT YOUR AVERABE BUFFALO

Buffalo Trace Bourbon. Jalapeno Syrup, Simple. 
Lemon, Lime. Sour, Cranberry Juice. Soda

CUBAN CIBAR
Amaretto. Myers Dark Rum. Lime

FIMEAPFLE JALAPENO MARBAHITA
Tequila. Pineapple, Jalapeno Syrup.

Lime, Orange. Sour
■OMETHINBWITH BIN

Tanquerny Gin, Grapefruit Juice,
Ginger Beor, Lime

banmia
Pomegranaw Red or Tropica) White 

itO perGlM^WB per Pitcher
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